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P L A N T I M M I G R A N T S

Issued monthly by the Office of Foreign Seed and*
Plant Introduction, Bureau of Plant Industry, Department.
of Agriculture.

No. 95. March, 1914

,..- Matter in these multlgraphed sheets must
without special permission, •{ ^ r

Genera Represented in This Number,

; Cainpomanesia
Cartea
Castanea
Chimonanthus

Cotoneaster
* Dlospyros

374=91
37577.
37547-548
37487-488
37522-524
37596-597

; 37,465-473
37525-540
37543
37648-658
37661-667
37669-670
37672-678

Lonlceira
Prunus
Solaimm
Spiraea
Syringa
Tamarlx ./
Viburni^
Zlziphus

37643 '
. 37494

•'• 37566 i
37610
37647
37U83
37612
37475-476
37484
37489
37659
37668

PLATES: Diospyros kaki. Persimmons.

(NOTE: Applications for material listed in these
multlgraphed sheets may be made at any time to this Office.
As they are received they are filed, and when the material
Is ready for the use of experimenters it Is sent to those
on the list of applicants who can show that they are pre-
pared to care for It, as well as to others selected be-
cause of their special fitness to experiment with the par-
ticular plants Imported.

One of the main objects of the Office of Foreign Seed
and Plant Introduction Is to secure material for plant
experimenters, and it will undertake as far as possible to
fill any specific requests for foreign seeds or plants
from plant breeders or others interested.)
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Campomanesia sp. (Myrtaceae.) 37491. Seeds of a
guabiroba from Sitio, Minas Geraes, Brazil. "A wild
myrtaceous fruit called guabiroba by the natives. The
plant is 10 to 12 feet high, and upright in growth. The
fruits are oblate in form, an inch in diameter, orange
yellow when ripe, containing one or two perfect seeds and
several abortive ones, surrounded by white melting pulp,
of rather acid and guava-like flavor." (Dorsett, Popenoe,
and Shamel introduction.) For distribution later.

Carica papaya. (Caricaceae.) 37577. Seeds of a so-
called 'seedless1 papaya from Manila, Philippine Islands.
Presented by Mr. William S. Lyon, collaborator. "One of
these so-called seedless fruits has now perfected 26 and
the other 35 seeds and at the same time we are still
getting plenty of entirely empty fruits. After all, seed-
lessness is no especial virtue in a papaya even though the
normal fruit found here bears always a double handful of
seeds, several hundred at least, but seedlessness has the
undoubted value of decreasing the size of the placental
cavity and of greatly increasing the thickness of the
flesh. Most of cur seedless fruits have had a pulp of
from 30 to 32 mm. in thickness as opposed to an average of
from 12 to 15 mm. in the unimproved kinds. These figures
are from measurement and not by guess. If prolificacy be
a trait worth cultivating, then this variety has it in a
superlative degree. Only now about 16 months from the
seed, we are eating the last of the third crop, aggregat-
ing for the three about 110 fruits, and a fourth crop due
to begin to ripen in about one month. The greater part of
the first crop I have sold at the rate of $15 per hundred,
although as I indicated to you before, the greatly reduced
size of the subsequent crops would depreciate their market
value. Still another freak development I notice that
would make the fixation of the variety even by vegetative
means a matter of doubt. The freak noted is a sudden
variation in form, the present crop showing a preponder-
ance of oblong fruits, while a few are as round as a
pomelo. This is a feature however that I surmise may lie
much within the control of the cultivator. The immense
size of the fruits and their position, one bearing down
upon the other, has an undoubted tendency to elongate
them. Careful thinning I believe would modify this to the
extent of producing the rounder fruits that are desired."
(Lyon.) For distribution later.

Castanea spp. (Fagaceae). 37547-548. Cuttings and
seeds of chestnuts from the mountains south of Sianfu,
Shensi, China. Two varieties, one remarkably large fruit-
ed and of low growth, the other said to have large fruits.
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and Is locally propagated by top grafting, and apparently
very resistant to the bark fungus. The latter is suggest-
ed for trial as to its resistance on native American
chestnut stock. (Meyer's introduction.) For distribution
later. "While scarcely a timber tree as compared with our
native species, it is nevertheless of good dimensions and
apparently a quick and thrifty grower. The nuts are of
really an exqelleiit quality; though "of only medium size,
and are said to b6 produced freely at a comparatively
early age. The especially promising quality, however, is
a marked resistance, as demonstrated by experimental inoc-
ulations that have so far caused little harm, to the
Endothia disease." (Walter Van Fleet, Journal of Heredity,
vol. 5, no. 1, January 1914. ) ;

Chimonanthus praecox. ( Oaly^afrthaceae. ) 37487-488,
37522-524. Cuttings of the so-called Japanese1 allspice,
closely related to our •American Galycarithus, from Sianfu,
Shensi, China. Five varieties* having waxy-yellow flowers
of varying shades, arid varying in the strength of their
odor. All recoitimended as wlnte^- fldwering shrubs for the
mild-wintered sections of the United States. "(Meyer's
introduction.) For distribution later.

Cotoneaster divaricata. (Malaceae. ) 37596. Seeds from
the Royal Botanic GardSit, Edinburgh, Scotland. Presented
by the Director, Prof. I. B&yley Balfour. "This species
of cotoneaster which is valued " chiefly for its dark red,
often long-persistent fruit ts a native of Western China
and was introduced into thfs dountry iri 1909 by Mr. E. H.
Wilson. It has been grown -successfully in ;the gardens of
the Arnold Arboretum wherei -it has stood the winters with-
out severe injury. It premises to become a valuable gar-
den plant in this, country.:fK (Arnold Arboretum Bulletin of
Popular Information. No. 19, Apî ii 25th, 1912. ) For dis-
tribution later. * r

Cotoneaster parmogaJ (Malafceae. ) 375^7. Seeds from the
Royal Botanic ftard^ii, Ediribiî igh, Scotland. Presented by
the Director, Prof7 I; Bayley Balfour. "This evergreen
cotoneaster hails from Yunnan, China, and it is one of the
finest berried winter shrubs In culttvatioii. This species
makes a splendid spebimen fdr the lawn as it has quite a
graceful habit with its drooling; slender branches and
small greyish green leaves. This cotoneaster is quite
hardy in England and shbuld do well against a wall, where
it would make a goo<l effect.fr: (Gardener's Chronicle,
March 4, 1913.) For distribution later.

Diospyros kaki. f Eberiaceae. ) 37465-473, 37525-540,
37543, 37648-658, 37661-667, 37669-670,37672-678. Cut-
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tings of fifty-two varieties of persimmons from Honan,
Shensi and Shansl provinces, China, Among these varieties
are a number especially suited for drying for winter use,
others seedless, and resembling the "Tamopan," others
which can not be dried but will keep fresh nearly all
winter, others cultivated for* the sole purpose of distill-
ing a brandy. Among them is one variety of which Mr.
Mayer says, "The original wild form of the North Asiatic
persimmon, from which probably nearly all cultivated varl-
etites of so-called Oriental persimmons have been developed.
Fruits are small, of globular shape,, and of yellowish-*
green color. The taste is sour and astringent, and the
fruits are full of seeds. The tree occurs oil gently slop-
ing mountain sides and on the edges of loose ravines, and
is able apparently to stand a great amount of drought. Of
medium dimensions, inclined to be low-branched, bark fair-
ly smooth and scaly, of an ashy color. It is locally
sparingly used as a stock for the cultivated varieties,
but Diospyroslotus is preferred, as being thriftier and more
easily reached,11

Concerning the methods of drying persimmons the ex-
plorer writes, lfTo obtain a superior quality of dried
persimmon the following method is used with this variety
(S.F.I. No. 37648). In early October sound fruits are
picked, which although ripe, must still be hard, care be-
ing taken to have the peduncle with a piece of twig at-
tached to each fruit. The fruits are peeled by means of a
small, special knife and an average worker can peel 2000
persimmons a day, while an expert brings 1t up to 3000.
The peeled fruits ar6 tied by means of their peduncles, on
a loosely twisted, but strong sort of string, which hangs
down in pairs vertically over horizontally placed beams
which have been put up specially for this work. Prom 200
to 300 fruits are tied to each string and the work of ty-
ing starts by putting a couple of fruits at the bottom
first, so as to keep the strings taut, after which the
work progresses from top to bottom. The fruits are now
left hanging for about twenty days, in a warm, sunny
situation where If possible the wind can also blow, but
where there is freedom from dust. The persimmons should
be squeezed and manipulated by hand every 4 or 5 days, so
as to assist them in drying uniformly and prevent them
from becoming hard in spots. After they have been drying
thus for about three weeks, they are taken down .strings
and all and a cool place Is selected where they are all
put into a big heap and covered over with matting. They
are now allowed to sweat for ten days, during which pro-
H$$& a dry white powder of sugar forms itself on the sur-
face of the fruits. When sufficiently cured they are hung
up again for a couple of days, preferably in the wind, so
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